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in Tokyo 
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29 June 1966. Akasaka police notice near the Beatles’ hotel asking Beatles fans not to gather and to 


go home. 


1966: Beatlemania 


‘The Liverpool band's only tour of 
Japan was both a headache and a 
historic moment. 


ore than 50 years after they broke 
up, the Beatles remain one of the 
most popular bands ever, and Japan 


is one of their biggest fan bases in the world. 
Japan's love affair with the Fab Four reached 
its peak 55 years ago, in the summer of 1966, 
when the band played five concerts in Tokyo 
during what would become their very last tour. 
The band's first records in Japan were released 
in 1964, and by 1965 they were widely known 
in the country. In the beginning, the four 
scruffy Liverpudlians were mainly seen by the 
Japanese as idols (even their album Help! was 
released in Japan as Yonin wa aidoru or The 
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Four Are Idols). In other words, their image 
and personalities were seen as the main reason 
for their success. However, a part of the media 
sometimes associated the band’ appearance 
and music with increased antisocial behaviour 
in Japanese society. 

By 1966 the group had grown wary of tour- 
ing, but there were places they still longed to 
visit. For some time, John Lennon and George 
Harrison had been developing a deep interest 
in Asian culture and religion, and they saw 
industrialised Japan as an interesting hybrid, 
somewhere in between the Eastern and West- 
ern worlds. Their manager Brian Epstein saw 
Japan as a promising market (at the time the 
band’s seventh largest in terms of sales) with 
the potential for growth. However, it was two 
men, Victor Lewis and NAGASHIMA Tatsuji, 
rather than Epstein, who made the Japanese 


tour possible. Lewis was a theatrical agent 
and booking manager. He was considered a 
trustworthy member of the band's entourage. 
NAGASHIMA was the president of an artist 
booking agency. He had spent most of his 
childhood in New York and London, spoke 
fluent English, was familiar with English and 
American music, and had been managing local 
singers and bringing foreign artists to Japan for 
several years. 

Lewis first contacted NAGASHIMA on 18 
March 1966. He said that the Beatles wanted 
to come to Japan. NAGASHIMA was worried 
because the Beatles were extremely expensive, 
but he was assured that the band would not 
lose their Japanese partners’ money. 

On 22 March, NAGASHIMA flew to London 
and then New York to discuss appearance fees, 
the venue and ticket pricing with Epstein, and 


the contract was signed on 26 April. Though 
NAGASHIMA thought that hardcore fans were 
prepared to pay as much as 10,000 yen (£65 / 
£265 in today's money) for the premium н 
ets, they agreed to keep prices much lowe: 
bargain 2,100 yen for premium tickets, which 
happened to be the same price as а record al- 
bum. Cheaper tickets cost 1,800 and 1,500 
yen respectively. 

Except for the Yomiuri Shimbun, one of Japan's 
top newspapers, which was also one of the 
tours main sponsors, most mainstream media 
went to war with a frenzy of escalating head- 
lines including Goo hoomu biitoruzu (Beatles, 
go home), Kutabare biitoruzu! (Drop dead, 
Beatles!) and Biitoruzu nanka koroshichae! 
(Kill che Beatles!). Regular TV commentators 
called them “crappy” and declared that “mon- 
key-dancing to electric guitars is an impedi- 
ment to human progress”. The Yomiuri Shim- 
bun responded to these attacks by praising the 
band's musical qualities and pointing out thar 
in 1965 they had each been awarded the MBE 
(Member of the British Empire) by the 
for their contribution to the arts. 

By the time the band flew to Japan, Beatle- 
mania (translated in Japan as biitoruzukyojidai 
or “the age of the Beatles’ craze”) was in full 
swin 


a 


сеп 


, A lot of fans wanted to see them live, 


but rigid social rules posed limits on when 
could attend a concert. For 


and how teenager: 
instance many high school students (particu- 
larly girls) could only go if accompanied by an 
adult, while in certain cities the schools had 
strict rules about extracurricular activities and 
forbade students attending, 
Тһе five concerts took place between 30 June 
and 2 July. Finding a big enough venue was a 
source of endless problems. Epstein insisted 
that he wanted a place with at least 10,000 
seats, but outdoor venues 
could not be used as the Beatles would be per- 
forming during the rainy season. 

‘The promoters thought they had found the ide- 
al place in the Nippon Budokan, a new arena 
with a capacity of 14,000 that had been built 
for the 1964 Olympic Games. The problem 
was that the arena usually hosted martial arts 
competitions and, as such, it had acquired a 
semi-sacred status in the eyes of the conserv- 
atives and the famously violent right-wing 
groups. However, economic considerations all 
too often trump ideology, and on 26 May, the 
Budokan administrators gave their permission 
for the concerts. 

Among the many issues that caused a head- 
ache for the Japanese, security was arguably 
the most pressing. The Tokyo Metropolitan 
Police created a special department to deal 
with the big event. All in all, the number of 


uch as stadiums 
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The precious tickets. that alowed almost 50,000 of the band's fans to attend one of their five concerts. 


police on duty during the five days the Beat- 
les spent in Tokyo was 8,370 


were sent to Haneda Airport, 
the Tokyo Hilton Hotel and 2,200 were de- 
ployed at the Budokan. 

A lot of time was spent discussing how to en- 
sure audience safety. Most of the attendees 
would sit on balcony seats and everybody was 
worried that some of them would be so over- 
come they might fall over the barriers. It was 
agreed to install a two-metre trellis ко prevent 
falls from the second-floor balcony. It was also 
stipulated that the lights should remain on 
throughout the concert. Most controversially, 
it was decided that the arca right in front of the 
stage would not be used for seating, resulting 
in a spatial and emotional gap separating the 
musicians from their fans. 

The band’s arrival was preceded by tropical 
storm Kit, a category 5 “super typhoon” that 


caused serious damage to the east coast of Hon- 
shu, the archipelago's main island, and killed 64 
people. Even the Beatles’ flight to Japan (JAL 
412) was disrupted, finally reaching Tokyo at 
3:40, more than 10 hours behind schedule. 

They came out of the plane wearing JAL- 
branded happi coats over their suit jackets. Ap- 
parendy, a flight attendant called Satoko Con- 
don convinced them to wear the traditional 
coats (that at the time were handed out to all 
first-class passengers) as a PR stunt. Then the 
foreign contingent was quickly whisked off to 
the cars that were waiting for them. Having en- 
tered Japan as “state guests” they were able to 
skip all the paperwork at immigration and the 
customs officers didn't even check their luggage. 
Afer a decade of battling left-wing students, 
the police had no problem handling the fans at 
the airport, while a contingent of right-wingers 
belonging to the Greater Japan Patriotic Society 
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^Yonin wa aidoru” is the title of this publication dedicated to the album Help! Coll. Yoroxuxa Kunie. 


was intercepted on their way to Haneda where 
they planned to block the Beatles journey to 
Tokyo. In the meantime, other “patriots” (this 
time belonging to the Great Japan Patriotic 
Party) were protesting in front of the Tokyo 
Hilton, passing out flyers and putting up ban- 
ners that read “Throw out the Beatles!" 

The band was given the Presidential Suite 
(Suite 1005) on the tenth floor. It was there 
that they ate meals via room service, received 
visitors (including a long parade of salesmen 
who tried to sell them goods), watched TV and 
painted. In the meantime, several hundred po- 
licemen were deployed to guard the hotel. 

The Beatles’ first day in Japan was taken up with 
visits from British diplomats and Japanese VIPs 


42 
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and, chiefly, by a big press conference that at- 
tracted 216 reporters from 123 media corpo- 
rations and around 70 photographers. The day 
after, on 30 June, they played their first concert, 
and to make sure the band would reach the Bu- 


dokan — а 10-minute ride from the Hilton — 
without any problems, 1,700 regular and riot 
policemen were deployed and all the roads in 
between were blocked off 

‘The support acts began at 18:35. They includ- 
ed a few pop singers, two Group Sounds bands 
(the Blue Jeans and the Blue Comets) and even 
musical comedy group the Drifters. 

‘The audience gave them a rather cold reception 
as they obviously only wanted to see the Beat- 
les, who finally began their set at 19:35. Their 


new stage outfits, rather formal and subdued 
in colour, were probably an intentional choice 
as their management wanted to distance them 
from other wilder-looking rock bands. 

The performance was judged as rather sloppy, 
which in retrospect seems to be somewhat harsh 
as there were extenuating circumstances, such as 
technical problems and the fact that their music 
was carried through the arena via the Budokan's 
РА system, which was meant for announce- 
ments, not music, resulting in terrible sound 
quality. Be that as it may, the band finished its 
set after just 30 minutes, quickly bowed and left 
the stage without doing an encore. 

As for the much-feared disturbance by fans, 
nothing really happened. Nobody left their seats 
(otherwise they would have been ejected imm 
diately) and the girls in the arena spent the time 
waving their handkerchiefs and screaming. Only 
four fans received first aid for minor complaints 
such as headaches. The whole country must have 
breathed a sigh of relief. 

‘The Beatles played twice on both 1 and 2 July 
— a matinee at 14:00 and an evening concert 
at 18:30 — and these performances went much 


better. In the end, depending on which source 
one refers to, a total of between 43,000 and 
50,000 fans attended the five concerts. 


Between rehearsing and performing on stage, 
the four musicians took to painting, The tour 
organisers had provided them with a large 
piece of Japanese drawing paper and paints, 
and the four of them worked on it, bit 
bi 
of paper. A white circle in the centre was left 
blank, and at the end it was filled with their 


ach one decorating a corner of the sheet 


signatures, When their “master 
pleted, it was presented to the Japanese 
club president. inting in 1989 
for 15 million yen. It later reappeared in 2002 
on eBay, and in 2012 was sold by Philip Weiss 
Auctions for 155,250 dollars. 

On 3 July, the band said goodbye to Japan. They 
left the Tokyo Hilton at 9:40 to catch their 
10:40 flight (JAL 
It seems that exces 


wasci 


who sold the p. 


1), destination Manila. 
security, threats, and 
technical issues notwithstanding, John, Paul, 
George and Ringo enjoyed their first visit to 
Japan quite a lot. Harrison later declared that 
“Japan was fantastic. A wonderful place, and 
wonderful people’, and devoted a good deal of 
his 1980 autobiography to this experience. 
Indeed, over the years, the Japanese have 
demonstrated that they are among some of the 
Beatles’ most loyal fans, ready to shell out tens 
of thousands of yen every time a former Beatle 
tours the country, and as the band's entourage 
found out during their 1966 visit, they proved. 
to be the most knowledgeable fans of all. 
GIANNI SIMONE 


FOCUS 


DESTINY A part of the legend 


At the age of 17 YOKOKURA Kunic was 
lucky enough to go to not one but three. 
concerts by the Fab Four in Tokyo. 


hen the Beatles came to Japan 
in the summer of 1966, so many 
people wanted to attend their 


five concerts that the organisers were inundated 
with requests. Each sponsor was allocated a few 
thousand tickets to sell through a lottery 
and Lion Toothpaste, one of the major backers, 
received 5,000. Lion also received 50-60,000 
requests, which meant that only one applicant 
out of ten or so could get a ticker. Among the 
lucky ones was a 17-year-old girl, YOKOKURA 
Kunie, who over time has become a sort of leg- 
end among Beatles fans because she is arguably 
the only person who managed to attend the 
Beatles concerts not once but three times. 

“In order to take part in the draw, you had to 
send in either two empty boxes of Lion's “Dia” 
brand toothpaste or one of Ban deodorant” 
YoKOKURA says. “I knew I had to sce the Bea- 
tles by any means necessary. So I asked all my 
relatives to buy the produce. In the end, 
a mountain of empty boxes and was able to get 
three tickets?” 


stem, 


ar! 


ntin 


YoKOKURA was born in Gunma Prefecture and 
apart from a few years spent in Chiba and Shi- 
zuoka, she has lived all her life deep in the coun- 
tryside near Maebashi. Her father worked in 


the kimono business and because he could find 
more work in the big cities, he had moved to Yo- 
kohama where he had opened a small shop. “It 
was my father who gor the ti 
says. “One day he went to Tokyo, joined a very 
Jong queue, and bought the tickets.” 

Growing up in Gunma, music was YOKOKURAS 
only passion. “I loved to listen to the radio” 
she says. "I had won a small transistor radio by 
taking part in a prize competition, and would 
always listen to a music show called Hello Pop. 
It was a popular programme where listeners 
would phone in and request their favourite 
songs. The next step was to get a stereo set, 
so I wrote a long tearful letter to my father in 
Yokohama, explaining that I was in charge of a 
classical music club at school and I really, real- 
ly needed a stereo (laughs). My father wasn’t a 
wealthy man, but thanks to thar little lie I got 
what I wanted. Every day, as soon school was 
over, I would run home and listen to my Beatles 
records for two hours straight (laughs). 

For YOKOKURA, this was a sort of secret pas- 


s for me; she 


Е 


The Colorful Adventures of 


THE 
BEATLES 


‘are more Colorful than ели. т COLOR! 


YoroxusA Kunie with the little flag she made for the Budokan concerts. 


time as her classmates preferred singer/guitar- 
ist KavaMA Yuzo and other local stars. “I felt 
lonely because nobody shared my passion. So 
I looked for pen pals and began to correspond 
with a Swedish and a Malaysian girl, and was fi- 
nally able to share my love for music and films 
with them.” 

YOKOKURA has three sisters, and one of them 
was very much into pop, and rock and roll. “She 
is two years older than me, and at the time she 
loved Elvis Presley? she says, "so we often saw 
his movies together: Blue Hawaii, Las Vegas 
Banzai (Viva Las Vegas), Kissin’ Cousins, etc” 


Seeing Elviss red sports car speeding along the 
Hawaiian beaches was a real eye-opener. To the 
Japanese, America looked like another planet. 
In the mid-60s, the Japanese economy may have 
been on the rise, but ordinary people were still 
struggling amid hardships and poverty, especial- 
lyin the countryside. “Where I lived, in Gunma, 
not many people had a telephone, let alone a car. 
‘The only thing we could do was go to the movies 
and dream of a different, better life” 

By the time the Beatles finally arrived in Japan, 
YokokURA had already seen their first two 
films, A Hard Days Night and Help!, “Ringo 


November 2021 number 89 AN 5 


peo-— 


Eae echten or Zoom Japan 


Handkerchiefs with images of the Fab Four were 
sold at the Beatles’ concerts in Tokyo in 1966. 


Tribute to Abbey Road by Yoroxuna Kunie. 


Starr was my favourite Beatle’ she says, "and he 
played an important role in both movies. Now- 
adays, most Japanese fans are middle-aged men 
who are mainly interested in dissecting their 
songs and talking about the musical details, but 
for me, especially at the time of the Budokan 
concerts, they were idols” 

Travelling to Tokyo to see the concert became 
a huge logistic undertaking for the young high 
school pupil. “In the mid-60s, there was no 
Shinkansen connecting Gunma Prefecture to 
Tokyo? she says, “so the trip from Maebashi was 
an adventure in itself. It was also the first time I 
went to the capital, so you can imagine the state 
of mind of a 17-year-old girl from the sticks. I 
was nervous and excited at the same time. 

“I ended up travelling to Tokyo twice: I first 
went with my elder sister, but we returned home 
as soon as the concert was over. The second 


time, I went with a friend whose relatives had 
a ryokan (inn) in Tokyo. She didn't particularly 
like the Beatles, but I was so insistent that even- 
tually she agreed to go with me, so I was able to 
spend the night at the ryokan.” 

On the day of the first concert, after queuing 
for hours outside the Budokan, they finally 
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Memory aid created by the young Yoroxura Kunie to leam the lyrics of the band's songs. 


found their seats and the concert started. For 
YOKOKURA it was a dream come true. “Having 
never seen a foreigner in person before, I was 
impressed by how the Fab Four looked,” she 
says. “They were like dolls on that stage, with 
such long legs, and to my eyes, their skin looked 
incredibly pink!” 

To this day, she complains that the opening acts 
went on and on, while the 30-minute Beatles 
performance w: 
“Not only that; she says, “the venue was packed 
with cops! They even stood in the aisles, very 
dose to us, staring and laughing at us every 
time we screamed as was common at every Bea- 
tles’ concert. I've disliked the police ever since 
(laughs). I understand the authorities’ inten- 
tions, bur they ended up partially ruining our ex- 
perience. When you think about it, Beatles fans 
didn’t pose much of a threat. Japan is a peaceful 
country, and most of us were ordinary kids who 


over in the blink of an eye. 


only wanted to have a good time and be close to 
our idols. Think about what happened later, in 
Manila, when the band and their management. 
were beaten up. I was so angry that I sent a letter 
of protest to the Philippine Embassy in Tokyo. I 
couldn't believe that my Ringo had been kicked 


and punched by those horrible people." 
After finishing high school, YoKOKURA 
found a job and got married, but her marriage 
wasn't very happy because her husband's family 
wouldn't allow her to pursue her artistic inter- 
ests, After getting a divorce, she graduated from 
an art college, specialising in graphic design. 
"When I turned 30, I met famous £irie (pa- 
percutting) artist KAWAGUCHI Ko in Gunma 
and began to study with him? she says. “After a 
while, I began to work for newspapers and mag- 
azines and take part in group exhibitions” 
In 2006, a gallery in Tokyo organised a cat- 
themed exhibition. YOKOKURA was among 
the creators who were invited to participate 
and came up with the idea of making parodies 
of the 12 Beatles album covers, with a cat twist. 
Since then, she has organised a Beatles-and-cat 
exhibition every year. "When you read many in- 
terviews with artists, they like to talk at length 
about the ‘pain of creation? she says. “I don't 
understand that. I like both cats and the Beatles 
so much that for me, the act of artistic creation 
only brings me joy — the same joy John and Paul 
probably felt when they wrote their songs” 
Gianni Simone 
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20 EATING & DRINKING 


crisis A bad time for sake 


Asa result ofthe health crisis, the 
decline in sake consumption is turning 
the industry upside down. 


he impact of the pandemic is some- 
times that of a time bomb, and is often 
| orse when unexpected. In Japan, it is 
producers of sake and rice for sake who are fac- 
ing a major upheaval. Just as particular grapes 
are used for wine making, sake production 
depends on a very specific type of rice called 
sakamai (sake tice). The grains of rice, whose 
outer part is removed during polishing, are of 
a larger size than rice produced for food con- 
sumption. Its cultivation requires more work 
and greater technical skill, particularly due to 
the greater height of the stems and the longer 
cars of rice, 
Sake producers are worried: sake consump- 
tion in Japan has collapsed in the last eighteen 
months. The Japanese government's policy of 
prohibiting the consumption of alcohol in 
restaurants has been a major blow to the res- 
raurant industry. As a result, the production of 
sake rice fell by 13% in 2020, sometimes more: 
in Hiroshima Prefecture it dropped by 40%. 
Yet despite this decrease in production, rice 
reserves are larger than in previous years. 
"The problem is the difficulty of replacing the 
rice eaten in homes with this variety of sake 
rice, As it is lacking in protein, fat and amino 
acids, sake ric 
ing. Sake requires special storage conditions, 
often needing refrigeration, and sake produc- 
ers cannot afford to keep more stocks just to 
save rice farmers, And though sake matured 
over several years (Кохри, jukuseishu) is much 
sought after, especially abroad, its export vol- 
ume is insufficient to justify setting aside larger 


is not suitable for use in cook- 


SL * 


reserves, This year, some producers of sake rice 
have started to cultivate other varieties such 
as rice to feed livestock, which is subsidised 
by the state. But cultivation methods are dif- 
ferent (quantity, types of grain, etc.), and once 
the soil has been prepared for rice destined for 
livestock, it takes several years to stare produc- 
ing sake rice once agai 
If the situation remains the same, farmers will 
have to abandon sake rice cultivation maybe 
even stop working completely, as up until now, 
it has mainly been kept going only thanks to 
often elderly producers who run small farms. 

The champagne region in France, which went 
through a difficult period last year, is seeing 


To make sake, breweries use sakamai or sake rice. 


sales of champagne rise again thanks to the 
economic recovery in other countries. But sake 
does not yet benefit from this international 
market, even if it has gradually started to be- 
come better known over the past few years. 
Having listened to the evidence of the sake 
producers, we feel there is no way forward 
other than a complete change to the system of 
Japanese agricultural cooperation, which is no 
easy task. 
In the meantime, we can only support the sake 
industry as individuals while hoping that the 
day when the pandemic is finally behind us 
will come as soon as possible, 

Sexicuch! RYOKO 


0208 354 3591 с: party@kimonodego.com 


kimonoparty Ө Kimono de бо 


monodego.com 
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EATING & DRINKING 


HARUYO RECIPE 


01 - Salt the mackerel filets, then put aside for 
10 minutes. 

02 - Wipe the filets carefully with kitchen paper. 

03 - Heat the oil in a frying pan, cook the macke- 
rel filets skin-side down. 

04 - When well browned, turn over. 

05 - Add the chopped garlic to the edge of the 
pan and allow to cook. 


06 - Add the diced tomatoes, water and sake. 
Cook for 5 to 8 minutes. 

07 - Add the miso and mirin, cook for a further 
5 to 10 minutes until the tomatoes are 
cooked. 

08 - Serve hot and add black pepper to taste. 


* 4 mackerel filets 
* 3 tomatoes 

* 2 garlic cloves 

* 4 tablespoons sake 

= 4 tablespoons miso 

* 4 tablespoons mirin (rice wine) 
* 400 ml water 

* Salt and black pepper 

“ой 


* Tips : Cooking the mackerel skin-side down 
first prevents the unpleasant smell of fish. 
Other fish such as sardines can be used 
instead of mackerel. 


KIKU Japanese Restaurant 
17 Half Moon St, Mayfair, London WIJ 7BE 
‘Tel. 020 7499 4208 


www.kikurestaurant.co.uk 
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В D Желі л 
A small Shinto shrine adjoins Sabakoyu, the oldest public bath in lizaka Onsen. 


lizaka Onsen: A licence to bathe 


‘The famous spa is very popular with 
prospective driving licence candidates 


nowadays. 
N: of Fukushima Prefecture, lizaka 

Onsen is a delightful spa town I dis- 
covered while obtaining my driving licence. 
In fact, you'll find driving schools in the most 
beautiful places in Japan, offering fast-track 
training courses with full-board accommoda- 
tion in traditional hostels or hotels. An ideal 
way of spending a couple of weeks in unusual 
places while combining business and pleasure. 
Situated to the north of Fukushima, 250 kilo- 
meters from Tokyo, you can reach lizaka On- 
sen via the small lizaka train line іп 20 min- 


estling in the mountains in the north- 


utes. As soon as you arrive, you're struck by the 
provincial charm of this village, built along a 
river surrounded by high mountains. The pret- 
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ty wooden station hosts a weekly marker sell- 
ing seasonal fruit and vegetables. In the main 
square, there's an imposing statue of Matsuo 
Basho recalling the fact that the famous poet, 
who travelled through this region in the 17th 
century with his pilgrim’ staff, stayed in this fa- 
mous spa. His journey is described in the travel 
diary Oku no Hosomichi (The Narrow Road to 
the Deep North - various versions available in 
English translation). Opposite, several beauti- 
ful wooden buildings, including the tourist of- 
fice, overlook а narrow street that seems to have 
emerged from another age. I also spot a curious 
monument like a pyramid-shaped stele with an 
egg on top, bur I have no time to read the in- 
scription as my course at the Matsuki driving 


school is due to start immediate 7 hours 


of lessons. 
In the classroom, we are firstly reminded of the 
complex system for obtaining a Japanese driv- 
ing licence. At the end of the first week, you 


must pass an initial exam on the highway code 
as well as a driving test, then at the end of the 
second week, another driving test followed by 
a final test on the highway code at the police 
headquarters where you live. It's not easy to 
memorise all this information while trying to 
adapt to the many demands of the school. But 
when the day ends with a driving lesson in the 
middle of a beautiful peach blossom orchard, 
you know you've made the right choice. The 
location is absolutely stunning, with the vivid 
pink trees and the sun setting behind snow 
covered Mount Azuma. I decide to walk back 
along the side roads bordering the Surikami 
river, lined with small houses and vegetable 
gardens. Large storks fly over the perfectly 
calm countryside, which is fragrant with the 
scent of spring. 

An old stone stairway leads me to the Torsuna 
suspension bridge, the oldest steel arch bridge 
in Japan, built in 1915, which offers a breath- 


taking view over the city. Reflected in its green 
waters, old buildings from the Showa period 
(1925-1989) face Edo style baths (1603-1868) 
including the famous Hakoyu. Built 1,200 
years ago, the Hakoyu spa and its emblematic 
drum-shaped tower has been rebuilt in its orig- 
inal form and includes two large pools. With 
nine community baths, lizaka Onsen used to 
welcome travellers arriving after long days of 
walking, but did not offer accommodation. 
Now, the city is full of numerous onsen ryo- 
kan, or "thermal inns’, built alongside the river. 
Mine is called Tsutaya. Situated opposite the 
station, it is four storeys high and has large taza- 
mi rooms, some facing a small Japanese garden. 
In the restaurant on the second floor, my host- 
ess introduces me to a table of six driving li- 
cence applicants, Despite the health crisis, the 
resort's hotels are making ends meet thanks to 
the pupils at the Matsuki driving school, she 
tells us, Very badly damaged by the nuclear 
accident at the Fukushima Daiichi plane in 
March 2011, the Fukushima region is strug- 
gling to attract visitors: the radioactive cloud 
following the three reactor explosions also con- 
taminated areas more than 50 kilometers aw 
But my young companions, aged between 18 
and 23, do not appear to be worried about 
it. One of them chose Iizaka Onsen as it was 
closest to where he lived, another because he 
had never been to Fukushima. As for me, I still 


took a Geiger counter to check whether there 
were any hotspots or radioactive spikes. Lucki- 
ly, lizaka Onsen and its surroundings don't ap- 
pear to be affected. At last the meal was served 
with a multitude of small dishes: spinach sprin- 
kled with katswobushi (dried skip-jack tuna), 
soup with fish dumplings, grilled salmon. Our 
hostess came back to ask us about our sched- 
ules. We're nine days away from our first test. 
If we fail, we have to pay for every subsequent 
night we stay; the reason that everyone hurries 
back to their room to revise the highway code. 
Fortunately, there is the bath to calm our over- 
worked brains. The bath at the Tsutaya inn is 
a kakenagashi, whose water is sourced directly 
from the ground. 

Over the next few days, I walk around the town 
and notice several signs advertising rajiumu 
tamago, which means radium eggs! They've 
been an Tizaka Onsen speciality for almost а 
century. In a shop called Abetome, I find a mul- 
titude of eggs wrapped in coloured paper: very 
distinctive packaging. "Abetome is an institu- 
tion that dates back to 1878 and invented radi- 
um eggs in the 1930s. It has become the symbol 
of lizaka and we are proud of that!” states Mr 
ABE who has taken over the family firm. With 
their unique creamy texture, "radium eggs” 
were originally slow-cooked in radium thermal 
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‘Among the illustrious visitors to the small spa town was the famous poet Marsuo Basho. 
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The rajiumu tamago, a soft-boiled egg slowly cooked in the hot water of the thermal springs. 
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When the snow draws the outline of a rabbit on Mount Azuma, it's the start of the sowing season. 


waters, from whence came their curious name. 
As the egg monument in the station square 
reminds us, lizaka was the first place in Japan 
where radium was discovered in 1904, 6 years 
after Marie Curie. Iizakas fame stems from its 
radioactive thermal waters, a property which, 
some fifty years ago, was much sought after in 
Europe and Japan. However, nowadays radium 
is no longer fashionable. So much the better 
for Tizaka Onsen because its waters have lost 
almost all of their radium content. Only the 
rajiumu tamago remains, which has become a 
staple for all the souvenir shops in the region. 
Cooked in the hot springs at 70°C, this soft 
egg is eaten on rice like the onsen tamago (egg 
cooked in the hot water of the thermal springs), 
of which the Japanese are so fond. 

Opposite Abatome is the small Matsubokkuri 
cafe, which offers another local speciality: 
eating cake while having a foot bath! A large 
pool occupies a room in a modern setting with 
black walls and large windows looking out 
on nature. The water temperature of the hot 
spring is 40°C. The owner invites me to take 
off my shoes to plunge my feet into the scald- 
ing hot water she has previously cooled down. 
Sitting on the edge, I eat a well-known brand 
of cheese cake and a cup of coffee while revis- 
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ing my highway code with my feet in the water. 
A unique experience. 

After passing the first test, we finally have the 
pleasure of leaving the driving school circuit 
to take to the open road. We travel alongside 
rivers, drive over bridges and through orchards, 
pass by shrines. And always with the breathtak- 
ing view of majestic Mount Azuma where the 
snow has drawn the outline of a white rabbit. 
‘When the rabbit appears it’s sowing season, say 
the farmers. The peach trees have turned green 
and spring is coming to an end. I celebrate the 
end of the course by relaxing in Sabakoyu, the 
oldest (1689) and most imposing of lizakas 
public baths. You reach it via Yuzawa Street, 
which runs up towards the hills. 

A journey through time travelling from shops 
of the Showa era selling mochi rice noodles, 
past restaurants offering the local speciality 
enban gyoza, crispy fried Chinese dumplings, 
and the houses of rich merchants of the Edo 
era like Kyu Horikiri-tei with its бого (mud 
walled) warehouses, and its flower gardens 
you can admire while taking a hand and foot 
bath... Adjacent to Sabakoyu is a historic mon- 
ument from the Edo era, a small Shinto shrine 
restored in 1993 where you can go to pray for 
good health. Inside, this cypress wood struc- 


ture is several metres high and overlooks two 
pools — one for men and one for women — and 
old-fashioned changing rooms, without parti- 
tions, which open directly onto the bath. To 
the side, two charming ladies are chatting while 
rubbing their backs with towels. On the other 
side of the partition, you can hear men laugh- 
ing as they energetically splash each other, A 
ray of sunlight shines through the ceiling win- 
dows, filling the place with sensual calm. With 
smooth skin and feeling rested, there's nothing 
left for me to do except to walk down Yuzawa 
Street with my geta (wooden sandals) tap- 
ping on the stone stairs while I hum Chanko- 
chanko, the ballad of lizaka 

Aussa Descotes-Toyosaki 


D HOW TO GET THERE 

OKYO, take the Tohoku 
Shinkansen to Fukushima Station (2 
hours), then the local lizaka train line to 
lizaka Onsen. 

The most famous restaurant for enban 
gyoza is Gyoza no Terui lizaka Honten (1- 
21 Nishiki-cho, lizaka-machi, Fukushima- 
shi, 960-0201. Tel. 024-542-4447. 17:00- 
23:00, closed Wednesdays), visited by 
former Prime Minister Ase Shinzo. 


YURI'S RECIPE 


So popular and so versatile 


“DAIFUKU 
MOCHI” 


YURI LEE 


awa ап зк 
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fall the Japanese sweets which would I want to eat the most? 

When | thought about this, one of my favourites which has 

recently become very popular on Tiktok has to be «daifuku 
mochi». With just mochi flour, sugar and water you can make this soft 
and fluffy sweet. You can fill it with bean paste, cream, fruit and so on. 
Despite its simplicity, the softness of the mochi and the combination 
with the filling can create an exquisite taste. Personally, daifuku with 
uncooked strawberry and red (or white) bean paste is so delicious 
that | think it's hard to beat! It's hard for me to believe that some peo- 
ple don't like daifuku mochi. (Although my English husband doesn't 
like mochi at all!) 
So what about the name daifuku? In Japanese, daifuku is written as 
Ali, Ж or “dai’ meaning large or very and 48 meaning blissful. So 
how did it get this name? 


The history of daifuku mochi and the origin of its name 
Daifuku is said to have started with sugar sprinkled on a very simple 
tice cake called quail rice cake, which was popular for common people 
in the Edo period. When it was first sold, it was called «harabuto» or 
«daifuku / taifuku» because it is more filling than other foods. 

Kanji lesson: hara В реу, buto Ж-міде or large, tai X=large. 

Itis said that the name daifuku, which is currently used, is derived from 


Original daifuku mochi Recipe 


INGREDIENTS scm size of daifuku mochi x5 


(1) Glutenous rice flour 50g 
(2) Sugar 35g 

(3) Water 95g 

(4) Filling of your choice (about 20g each) 
(5) Potato starch 


the fact that the Japanese character for belly, which was once used, 
was changed to the character for blissful. 

Since sugar was a luxury item in the Edo period, the alternative salt-ia- 
vored daifuku was common at first. 

Salty daifuku? Can that be delicious? Its a taste that is hard to imagine 
for us who are too accustomed to living with sugar. 

Daifuku, which originated in Edo, quickly became popular and spread 
throughout the country. At that time, not only raw rice cakes but also ones 
baked were sold. Since then, as times changed, there has been a lot of 
interest overseas, including Europe and the United States, and it has 
been loved by people all over the world as a traditional Japanese sweet. 


Countless flavours and variations 

Daifuku looks and tastes very different depend- 

ing on the ingredients used and how it is made. 

The basic white daifuku is simply a white rice 

cake wrapped in red bean paste. Strawberry 

daifuku, invented in the latter half of the Showa 

period, has a refreshing taste due to the balance 

between the sweetness of the bean paste and the sharpness of the 
strawberries. Growing in popularity it was developed into fruit daifuku, 
which combined bean paste with other fruits. A new taste was born. 
There are various fruit fillings, such as oranges, kiwis, grapes, peaches, 
mangoes, and melons. In any cases, soft rice cakes and soft fruits are 
often used to match the textures. In addition, the colorful slices are also 
excellent for photogenic effects on social media. 

Now very popular among young people on Tiktok is a new style of dai- 
fuku mochi with ice cream inside. | admire the person who first thought 
of this. Furthermore, daifuku mochi can be colored by mixing other in- 
gredients with daifuku dough. You can also bake the finished daifuku or 
covered with sesame seeds. There are a wide variety of colours and 
appearances, including decorations. 

Daifuku mochi now has various styles, tastes, and textures. Isn't that 
why it continues to be loved through the ages by everyone? What kind 
of new and innovative ideas will we see in the future? | am looking 
forward to the next «Daifuku Revolution». 

It's surprisingly easy to make at home in the microwave. | would like to 
introduce a daifuku mochi recipe. 


Daifuku with sweet bean paste flower on top. ©2027 wagashiart.com 


PREPARATION 


01 - Put all the ingredients 1 to 3 on the left in а microwavable bowl. Mix well. 
02 - Cover the bow! with cling film and microwave for 2 minutes. 

03 - Mix well. (itis not quite mochi form at this stage) 

04 - Put cling film back on and microwave for 2 more minutes. 

05 - Mix well and place on a bed of potato starch. 

06 - Cut into 5 pieces and wrap the filling to make a small ball shape. 

07 - Enjoy! 
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